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Food should be experienced... At Maharaja, our food will make you feel like a King! 






MAHARAJA is Hindi for "The Great 
King". Eating should be used as a time 
of building community and family. Your 
experience at Maharaja will be one that 
you will want to return to again and 
again. Maharaja is your chance to be 
the King, and treat your friends and 
family to a taste of India. 

Maharaja is a dynamic blend of culture, 
tradition, and a diverse culinary 
repertoire from various Indian states. 
Chef D'Costa has taken enormous 
efforts to keep recipes authentic, 
using only the freshest spices and 
ingredients possible to create a 
healthy product. 

We have been serving Charlottesville 
since 1991, and are proud to present 
you with a wide variety of Indian dishes 
accompanied by warm Indian 
hospitality. Please see our menu for 
descriptions and pricing. Maharaja is 
also available for all of your catering 
needs. 



Thank you for joining us... 
forward to serving you! 



We look 



www'maharaja-indian-restaurant'com 



Please note... Because the Chef and crew take great pride in the dishes i 
you upon request, there may be an occasional unexpected delay. 

All Major Credit Cards Accepted • An 1 8% Gratuity Will Be Adc 
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HOUSE WINE 

(Chardonnay, White Zinfandel, Cabernet, Merlot) 



$5.00 & 14.00 carafe 



Glass 



Bottle 



CRANE LAKE SAUVIGNON BLANC (California) $6.00 $20.00 
KENDALL JACKSON CHARDONNAY (California) $ 9.00 $ 29.00 



PINOT EVIL PINOT NOIR (France) 



CRANE LAKE SHIRAZ (California) 



MARCUS JAMES MERLOT (Argentina) 



MIRASSOU PINOT NIOR (California) 



$6.50 



$22.00 



$ 6.50 $ 18.00 carafe 



$6.00 



$8.00 



$20.00 



$25.00 



SYCAMORE LANE PINOT GRIGIO (California) $ 6.50 $ 22.00 carafe 



COOK'S BRUT SPARKLING WINE (California) mini bott $ 8.00 
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BOMBAY BREEZE 

(Vodka, Cranberry and Splash of Grenadine) 



$7.50 



GOAN PARADISE 

(Gin, Tonic and Blue Curaso) 

HONEY MOON NIGHT 

(Dark Rum, Kaluva and Splash of Coke) 



$7.50 



$7.50 



BOLLYWOOD CRAZE 

(Vodka, Sour Apple, & Lemon Lime Soda) 



$7.50 



GOAN TODDY TAPPER 

(Light Rum, Coconut Water) 



$7.50 



SPARKLING STRAWBERRY MIMOSA 

(Chilled Champagne, Strawberry Mix, Orange Juice) 



$7.50 



MAHARAJA TREAT 

(Crown & Coke) 



$7.50 




2. 
3. 
4. 



SWEET LASSI 

(Refreshing Yogurt Shake with a Touch of Rose water) 

MANGO LASSI 

(Refreshing Mix of Mango and Yogurt Shake) 
MANGO MILK SHAKE 

(Made from Alphonso Mango Pulp) 

MANGO JUICE 



5. ORANGE JUICE 

6. CRANBERRY JUICE 

7. LEMONADE 

8. ICED TEA 

9. PEPSI PRODUCTS 

10. COFFEE 

11. BLACK TEA 

12. CHAI 

[With Masala, Milk and Sugar) 

13. POT OF CHAI 



DOMESTIC BEER 

(Budweiser, Bud Light, Miller Genuine Draft, 
and Non Alcoholic Beer O'Doul's) 

IMPORTED BEERS 

(Becks, Becks Dark, Bass Ale) 

INDIAN BEERS: 
KINGFISHER, MAHARAJA 
FLYING HORSE, TAJ MAHAL 



120Z 
650 ML 



$3.00 

$3.00 

$3.00 

$3.00 
$3.00 
$3.00 
$3.00 
$3.00 
$3.00 
$3.00 
$3.00 
$3.00 

$6.00 

$3.50 
$7.50 

$4.50 
$7.50 




1. VEGETABLE SAMOSA $4.00 

(Mildly spiced crisp pastries stuffed with Potatoes and Green Peas) 

2. KHEEMA SAMOSA $4.00 

[Mildly spiced crisp pastries stuffed with Minced Meat and Green Peas) 

3. VEGETABLE PAKORAS $4.00 

(Onion, potato, cauliflower mixed in chic peas, flour and deep fried) 

4. SPINACH PAKORA $4.00 

(Spinach Fritters) 

5. CHICKEN PAKORA $5.00 

(Boneless Chicken Pieces marinated in a Mild spice 
and fried with chic pea flour 

6. FISH PAKORA $6.00 

(Boneless Cat Fish Pieces marinated in spices then batter fried 
Mildly spiced ( Add $1.00 for Salmon) 

7. BATATA WADA $4.00 

(Mildly spiced with potato patties, dipped in Chick Pea 
Flour and deep fried) 

8. ALOOTIKKI $4.00 

(Deep fried potatoes, lightly spiced flavoured with curry leaves) 

9. PAPADUM $2.00 

(Seven half pieces of crisp, fried lentil wafers) 

10. FULL ASSORTED APPETIZERS $11.90 

(Except 6, 7, 9 & 12) Serves 4 people) 

11. HALF ASSORTED APPETIZERS $7.00 

(Except 6, 7, 9 & 12) Serves 2 people) 

12. CHATPAPRI $4.00 

(Cubes of potatoes topped with tamarind and yogurt and crispy wafers) 

13. MIX SAMOSA $5.00 

(1 piece of vegetable and 1 piece of kheema) 



Fotl 
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1. PARATHA 

(Layered whole wheat bread baked in the tandoor oven) 

2. ROTI 

(Rolled out whole wheat bread baked in the tandoor oven) 

3. NAAN 

(White wheat bread baked in the tandoor oven) 

4. KHEEMA NAAN 

(Stuffed with mildly spiced minced meat and peas) 

5. ONION KULCHA 

(Stuffed with onion, cilantro and lightly spiced) 

6. ALOO PARATHA 

(Stuffed with mildly spiced potatoes and peas) 

7. PURI 

(Light, fluffy whole wheat flour bread, deep fried) 

8. CHAPATI 

(Whole wheat flour bread, pan fried) 

9. CHEESE NAAN 

(Stuffed with Cheddar Cheese) 

10. PUNJABI NAAN 

(Stuffed with cheese, tomato, onion and jalapenos) 

11. GHOBI NAAN 

(White wheat bread stuffed with diced cauliflower) 

12. GARLIC NAAN 

(White wheat bread covered with chopped Garlic) 

13. CHICKEN CHEESE NAAN 

(Stuffed with chicken and cheddar cheese) 

14. SWEET NAAN 

(Stuffed with sugar, raisins and coconut) 

15. ASSORTED BREAD PLATTER 

(Naan, Garlic Naan and Roti) 



$3.00 
$2.00 
$2.00 
$3.50 
$3.50 
$3.50 

$3.00 

$3.00 

$3.50 

$3.50 

$3.50 
$3.50 
$3.50 
$3.50 

$7.00 



1. DAL SOUP $3.00 

(Yellow lentil soup) 

2. MULLIGATAWNY SOUP $3.00 

(Spiced chick pea lentil soup) 

3. CORN AND VEGETABLE SOUP $3.00 

4. CORN AND CHICKEN SOUP $3.00 

5. CREAM OF TOMATO $3.00 

6. HOT TOMATO SAVRAK SOUP $3.00 

(Cubes of tomatoes sauteed with chopped garlic and flavoured with cilantro) 
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GREEN SALAD $4.90 

(Lettuce, tomatoes, cucumber, carrot, green peas, chick pea 
tossed in house vinegratte dressing) 

TOMATO AND ONION SALAD $3.00 

(Diced onion and tomatoes served in a yogurt sauce) 

POTATO AND PAPADUM SALAD $3.90 

(Crispy lentil wafers, potatoes, onion, cilantro covered in a sweet 
and sour dressing 

RAITA $3.00 

(Grated cucumber served in a yogurt sauce) 

HOT MANGO PICKLE $2.00 

SWEET MANGO CHUTNEY $2.00 

HOMEMADE HOT CARROT PICKLE $2.00 



1. VEGETABLE KHORMA 

(Vegetables cooked in cream, cashew and almond sauce 
and garnished with cashews and raisins) 

2. VEGETABLE MASALA 

(Vegetables cooked in tomato onion gravy and spiced with masala) 

3. BHINDI MASALA 

(Sauteed Okra with onion, bell pepper, tomatoes and spice} 

4. GHOBI /ALOOGHOBI 

(Cauliflower cooked to the right tenderness with spices and tomatoes) 

5. BOMBAY ALOO 

(Potatoes sauteed with onion, green peppers garnished with cilantro) 



7. PALAK PANEER 

(Fresh homemade cheese cooked with spinach in a light cream sauce) 

8. CHANA MASALA 

(Chick peas cooked in a tomato and onion gravy flavoured 
with ground spices) 

9. DAL MAKHNI 

(Lentils cooked with spices, cream, herbs, garlic, ginger) 

10. MALAI KOFTA 

(Paneer cheese balls with potatoes, fried, then served 
in a creamy sauce) 

11. EGGPLANT MASALA 

(eggplant cooked in a light masala with onion, tomatoes, 
cilantro and bell pepper) 



$12.00 



$12.00 



$12.00 



$12.00 



$12.00 



6. MUTTAR PANEER $12.00 

[Chunk of homemade cheese cooked with green peas in a spiced cream sauce) 



$12.00 



$12.00 



$12.00 



$12.00 



$12.00 



All entree are served with Basmati Rice 




12. ALOOMUTTAR 

(Potatoes, onion and green peas sauteed in a garam masala sauce) 

13. CHANA SAAGWALA 

[Chick peas and spinach cooked in a mild cream sauce) 

14. PANEER MAKHNI OR PANEER TIKKA MASALA 

(Chunk of homemade paneer cheese cooked in tomatoe butter 
and cream sauce topped with fenugreek) 

15. TADKADAL 

(Lentils cooked with spices and chopped garlic, staple Indian dish) 

16. DAL PANEER SAAG 

(Lentils and paneer cooked with spinach in a cream sauce) 

17. BAIGAN (EGGPLANT) BURTHA 

(Eggplant baked in a clay oven, fined chopped and cooked with 
ginger, garlic, onion, corn and flavoured with garam masala)) 

18. PANEER MADRAS 

(Paneer cooked with garam masala, ginger, black pepper 
flavoured with curry leaves) 

19. DAL SAAG 

(Lentils and spinach cooked in a light creamy sauce) 

20. PANEER PASANDA 

(Paneer cooked in a creamy cashew almond sauce, mildly spiced) 

21. VEGETABLE JALFREZI 

(Mix vegetables cooked with sweet and sour tomato masala sauce) 

22. MUSHROOM AND PEA MALAI 

(Mushroom and peas cooked with cashew cream sauce flavoured 
with garam masala) 



$12.00 
$12.00 
$13.90 

$12.00 
$12.00 
$12.00 

$13.90 

$12.00 
$13.90 
$12.00 
$12.00 



23. VEG. KHOLAPURI $12.00 

(Mix vegies cooked with fried onion, ginger, garlic, cilantro, tomato and jalapeno) 

24. VEG.VINDALOO $12.00 

(Thick hot curry sauce and extra spiced with homemade masala its really HOT...) 



All entree are served with Basmati Rice 



If any food alergies please let us know. 




c^aloaraja favourite^ 

Choose any one with Chicken, Lamb, Fish & Shrimp 
Chicken $13.90, Lamb $15.90, Shrimps $16.90, Cat Fish $16.90, (Add $2.00 for Salmon) 
Exception of Butter Chicken, Chicken Tikka Masala - $14.90 

1. MASALA 

(Cooked in a thick gravy of spices, herbs and tomatoes) 

2. MAKHNI 

(Marinated cubes cooked with butter and in a tomato cream sauce) 

3. SAAGWALA 

(Cooked with spinach, cream and spices) 

4. GREEN MASALA 

(Cooked with cilantro, jalapeno, mint sauce spiced with cumin, coriander, 
ginger, garlic and onion) 

5. KADAI 

(Bell pepper, onion, ginger garlic and tomato cooked in herbs and spices) 

6. VINDALOO 

(Cooked in a thick hot curry sauce and extra spiced with homemade 
masala.... its really hot) 

7. KONKAN 

(Cooked in a curry made of coconut, ginger , onion and tomato sauce) 

8. BHUNA 

(Cooked with onions and bell pepper in a tomato sauce) 

9. MADRAS 

(Cooked with garam masala, ginger, black pepper and flavoured with curry leaves) 

10. CURRY 

(Cooked in a traditional curry) 



11. JALFREZI 

(Sauteed with tomatoes, bell pepper, onion served in a sweet & sour tomato sauce) 

12. TIKKA MASALA 

(Marinated and grilled in a clay oven, cooked in a creamy tomato masala sauce) 



13. CHILLY FRY 

(Pan fried with onion, jalapeno, onion, ginger and garlic... HOT) 



All Chicken is prepared with boneless white meat 
All entree are served with Basmati Rice 



If any food alergies please let us know. 



14. MANGO 

(Cooked with bell peppers and onion cooked in a sweet masala and mango sauce) 

15. SHAKUTI 

(Cooked with coconut, ginger, garlic, tomatoes and flavoured 
with curry leaves in a thick sauce Goan speciality) 

16. KHORMA 

(Cooked in a creamy sauce and garnished with cashews and raisins) 



17. GARLIC 

(In fresh chopped garlic with garam masala and all spice) 

18. GOAN CURRY 

(Cooked with ginger, tomatoes, kokum, coconut milk and flavoured with curry leaves) 



19. BALTI 

(Cooked with mixed vegetable, green masala and coconut milk) 

20. TIKKA JALFREZI 

(Marinated in a yogurt sauce baked in a clay oven and cooked with mixed vegetables 
in a sweet and sour sauce served on a sizzler) 

21. ROGANJOSH 

(Cooked in mildly spiced tomato gravy) 

22. PASANDA 

(Cooked in a creamy almond and crush paneer cheese sauce mildly spiced) 

23. KHOLAPURI 

(Cooked with fried onion, ginger, garlic, cilantro, tomato and jalapeno) 



24. DALCHA 

(Cooked with lentils, onion, ginger, garlic in a cream masala sauce) 

25. BHINDI 

(Cooked in sauteed okra with onion, bell pepper & tomatoes & garam masala) 

26. RINGA ZINGA 

(Cooked in a thick spicy sauce along with jalapenos, ginger and garlic) 



27. MALABAR 

(Cooked in a light coconut sauce, spiced with ginger garlic and curry leaves) 



All Chicken is prepared with boneless white meat 
All entree are served with Basmati Rice 



If any food alergies please let us know. 
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OOP 
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1. TANDOOR MURGH 

(Chicken marinated in Indian herbs, spices and yogurt, 
grilled in our traditional oven] 

2. SHRIMP TANDOOR 

(6 Jumbo shrimps marinated in a special sauce and 
grilled in the tandoor) 

3. FISH TANDOOR 

[Cat fish fillet marinated in herbs and spices grilled in the tandoori) 
Add Salmon for $ 2.00 

4. INDIAN BBQ CHICKEN 

(Boneless chicken breast marinated in lemon juice and Indian spices) 



5. BOTI KABABS 

(Cubes of lamb marinated in lemon juice and spices grilled in the tandoor) 



6. MURGH TIKKA 

(Boneless chicken marinated in spices and grilled in the clay oven) 



7. TANDOOR PANEER TIKKA 

( Paneer cheese chunk marinated in yogurt, herbs grilled with onion 
and bell pepper) 

8. KASHMIRI CHICKEN KABABS 

(Chicken marinated with yogurt, Saffron and cashew in mild spices) 

9. LAMB CHOP 

(Lamb chops marinated with ginger and garlic paste, spices and 
vinegar served with pea rice) 

10. ASSORTED TANDOORI 

(Mix tandoori with tandoori chicken, chicken tikka, 
BBQ chicken, boti kabab & shrimp) 



All Chicken is prepared with boneless white meat 
All entree are served with Basmati Rice 



$14.90 

$18.90 

$16.90 

$14.90 
$15.90 
$14.90 
$14.90 

$14.90 
$17.90 

$18.90 



loiryani? and pilau? 
Flee specialities 

1. SHAHJEHANI BIRYANI $14.90 

(Basmati rice cooked with boneless chicken, onion, tomatoes, 
bell pepper and spices) 

2. MUGHLAI BIRYANI $15.90 

(Basmati rice cooked with tender pieces of lamb, onion, tomato, 
bell pepper and spices) 

3. SHRIMP PILAU $16.90 

[Fresh shrimps sauteed in butter and cooked with basmati rice, 
tomato, bell pepper and spices) 

4. VEGETABLE BIRYANI $13.90 

[Basmati rice cooked with vegetables and flavoured with aromatic spices) 

5. MAHARAJA SPECIAL BIRYANI $16.90 

(Basmati rice cooked with cashew, almond, raisins , chicken, lamb and shrimp) 

6. CHANAALOO PILAU $13.90 

(Chick peas and potatoes sauteed in a light masala sauce and 
then cooked with basmati rice) 

7. LEMON YOGURT SOUTH INDIAN RICE $12.90 

(Cumin mustard seed and curry leaves tempered in hot oil mixed with 
lemon yogurt and combined with basmati rice) 
Add $2 for chicken, $3 for lamb, $4 for shrimps 



All Chicken is prepared with boneless white meat 
All entree are served with Basmati Rice 



1. VINDALOO $16.90 

(Chicken, Lamb & Shrimps) 

2. GREEN MASALA $16.90 

(Chicken, Lamb & Shrimps ) 

3. SHAKUTI $16.90 

(Chicken, Lamb & Shrimps) 

4. SAAG $16.90 

(Chicken, Lamb & Shrimps ) 

5. MAKHNI $16.90 

(Chicken, Lamb & Shrimps ) 

tUi 

(SAMPLER PLATTER) 

1. VEGETARIAN THALI $18.90 

(Chef's choice dal, Chef's choice vegetable & your choice of any one 
vegetable dish served with rice and naan ) 

2. NON-VEG THALI $19.90 

(Chef's choice dal, Chef's choice vegetable & your choice of any one 
meat dish served with rice and naan ) 

3. MAHARAJA THALI $24.90 

(Choose any three dishes, vegetable or non-veg, served with 
rice, naan & rice pudding) 

c*5aV>araja treat 

ENJOY TWO HALF ENTREES FOR THE PRICE OF ONE! 

1. VEGETARIAN $14.90 

(Choose any vegetable dishes ) 

2. CHICKEN $15.90 

(Choose any chicken dishes ) 

3. LAMB $17.90 

(choose any lamb dishes ) 

4. SEAFOOD $18.90 

(choose any seafood dishes ) 




kids 

1. VEGGIE RICE $7.90 

(Carrots, green peas, cauliflower, broccoli & paneer (cheese) mixed 
with basmati rice - very mild) 

2. CHICKEN & PEAS RICE $8.90 

(Chicken & green peas mixed with basmati rice - very mild ) 

3. CHICKEN PAKORAS WITH GREEN SALAD $8.90 

(Boneless chicken deep fried with chick peas batter served with lettuce, 
tomatoes & cucumber] 

4. SPINACH & POTATOES $7.90 

(Spinach cooked with potatoes in a light cream sauce, 
served with basmati rice ) 





